
7

8

9

10

11

Careers Link  Job role

Prior Knowledge 
Test

Careers Link: Working in the Arts 
Industry

Prior Knowledge: 
Drawing from memory, identifying skills and knowledge from KS2

Baseline Assessment: 
What do you already 

know about art?

Materials: 
Clay, firing temperatures, 

manipulation?

Observation: 
Fine art principles, tone, 

texture & shade

Surface Texture:
Using drawings of nature to 

add surface design

Make:
Coil, pinch and slab 

pots

Materials: 
What is textiles? fabric & 

textures

Contextual:
David Hockney

Deborah O’Hare
Other artists that use applique

Make: 
Sgraffito, applying marks 

to surface

Evaluate:
Analysis of own work

Evaluate:
Analysis of own work

Evaluate:
Analysis of own work

Contextual:
Joan Miro

Pablo Picasso
Rene Magritte
Salvador Dali

Contextual:
Day of the Dead and Mexican 

Culture

Make: Photomontages, 
Painting Skills, Line Drawing

Extra Curricular:
Visit the local church and make 

observational sketches

Careers Link: 
Working in the 
Arts Industry

3D Make:
Clay Masks, Textile Mask

Contextual:
Colour Theory

Wassily Kandinsky

Principles:
Perspective

Make: Photomontages, 
Painting Skills, Line DrawingEvaluate:

Analysis of own work

Evaluate:
Analysis of own work

Materials: 
Clay, Fabric, Paint

Contextual:
Wassily Kandinsky

Make: Photomontages, 
Painting Skills, Line Drawing

Make: Pencil, charcoal, mark 
making, shape, distortion, 

collage, printing

Contextual:
Cubism
Pop Art

Observation: 
Self portrait, 
photography

Evaluate:
Analysis of own work

Careers Link: 
Photography

Careers Link: 
Historian. reserach

College, 
Apprenticeships & 

Employment: 
Your future path 

awaits

Contextual:
Use individual artist research 

that personally inspired

Make: Look at materials, skills 
and techniques

Evaluate:
Continued analysis of own work

Make: Look at materials, skills 
and techniques for own 

development

Contextual:
Use individual artist research 

that personally inspired

Contextual:
Use individual artist research 

that personally inspired

Evaluate:
Continued analysis of own work

Make: Follow set assignment 
brief to research and make

Development: Look at materials, 
skills and techniques for own 

development

Contextual:
Use individual artist research 

that personally inspired

Final Exam: Follow set 
assignment and development to 

create final outcome



AC3.1

Use 

techniques in 

preparation of

commodities

AC3.2 

Assure quality of 

commodities

to be used in 

food 

preparation

AC3.3 

Use techniques 

in cooking of 

commodities

AC3.4 

Complete 

dishes using

presentation 

techniques

AC3.5

Use food safety 

practices

U
n

it
 2

 L
O

3

3.4

1
1

YEAR

Understand how hospitality      

and catering provision operates

Propose 

provisio

ns to 

meet  

specific       

- needs

NEA mockUnderstand the importance of 

nutrition when planning 

menus

3.4

Protein

Understand the environment in which hospitality 

and catering providers operate

AC 1.3
Working conditions of different job roles 

across the hospitality and catering industry

KS4 – Hospitality and Catering

KS4 – Hospitality and Catering

L
O

1

Know 

how food

can cause ill 

health L
O

4

L
O

1

L
O

2

L
O

2

Understand how hospitality and catering 

provision meets health and safety 

requirements

L
O

3

Revision

June

KS4 – Hospitality and Catering

AC 1.1
The structure of the 

hospitality and catering 
industry

AC 1.4 
Factors affecting the 

success of hospitality and 
catering providers

AC 1.2 
Job requirements within the  

hospitality and Catering 
industry

AC 4.1 
Food related 
causes of ill 

health

AC 4.4 
Common 
types of 

food 
poisoning

AC 4.3
Food 

Safety 
legislation

AC 4.2
The role and responsibilities of 

the environmental health officer 
(EHO)

AC 4.5 
The 

sympto
ms of 
food 

induced 
ill 

health

AC 2.1
The 

operation of 
the kitchen

AC 2.2
The operation of 
front of house

AC 2.3
How hospitality and catering 
provision meets customer 

requirements

AC3.1
Personal safety control measures 

for hospitality and catering 
provision

AC3.3
Options for 

hospitality and 
catering provision

AC3.2
Risks to personal safety in 

hospitality and catering

AC5.1
Review 
options 

for 
hospital
ity and 

catering 
provisio

n

AC5.2  
Recommend 
options for 
hospitality 
provision

LO1

LO2LO4

LO3LO5

3.4

1
0

YEAR

3.4

9
YEAR

Year 9 - 11 a range 
of savoury and 

sweet dish will be 
produced  along 

side theory

Understand menu planning
Non Exam 

Assessment 

L
O

1
LO2

Unit 

2

Unit 

1

3.4

AC1.1
Describe 

functions of 
nutrients in the 

human body

AC1.2
Compare nutritional 

needs of specific 
groups

AC1.3
Explain characteristics of 
unsatisfactory nutritional 

intake

AC2.3 
Explain how menu 

dishes meet customer 
needs

AC2.1 
Explain factors to 

consider
when proposing 
dishes for menus

AC2.2
Explain how 

dishes on a menu 
address 

environmental 
issues

AC1.4
Explain how cooking 

methods
impact on nutritional value

AC2.4 
Plan production of 
dishes for a menu

LO1

L
O

2

Research, plan 
and cook a  meal 

for a specific 
provision

Food SafetyCulinary Skills

Food 

Scienc

e
Commodities Health and nutrition 

Nutrition Food Poisoning

Culinary 

skills

Food Choice and multi-

cultural foods

Health and 
Safety within 
the kitchen 
and food.

The ‘4’ C’s 
Bacteria and 

Hygiene

Enzym
e 

Browni
ng

Eat Well 
guide and 
nutrition
5 a day

Rubbing 
in 

method

Convecti
on

Sensory 
Analysis

Using the 
hob, 

oven & 
grill

Cooking 
terms

Organic 
Farming

Raising 
agents

Gluten

Food 
Miles

Gelatinise 
– sauces

Seasonal 
Foods

Specia
l Diets 

and 
religio

n

Year 7 - 8 a range of 
savoury and sweet 

dish will be 
produced  along 

side theory

In Year 7 
learners  

will  
develop 

basic 
understandi

ng of 
nutrition 

and 
culinary 

skills. 

In Year 8 
learners will 
develop 
confidence of  
cooking a 
range of dishes 
and make 
informed 
decisions 
about food 
choice. 

Practical 
routine
(recap)

Macronutrie
nts

Food poisoning
Fats and 
Sugars Food 

Labelling

Fairtrade : ethics

Micronutrients

Accident 
Preventio

n

Diet and 
lifestyle

Vegetarians

Food choice (diet analysis)

Food and 
Temperat

ure
Seasonal 

foods/food 
miles

(recap)

Healthy 
Eating –

Recap eat 
well guide 

and 
nutrition in 
more depth

Food safety 
in the 

kitchen
(recap)

Food 

choice
KS3 – Food and Nutrition

3.4

8
YEAR

3.4

7
YEAR

KS3 – Food and Nutrition

Be 

able 

to 

cook 

dishe

s

Unit 

1

Unit 

2

My food Journey 
Be 

able 

to 

cook 

dishe

s

U
n

it 2
 L

O
3

Post 16
Destinatio

ns

You could 
study to 
become a 
dietitian, 
nutritioni
st or a 
business 
manage-
ment
degree.

A chef or 
one of 
the many 
roles in 
the 
hospitalit
y sector 
e.g
waiting 
staff, 
hotel 
reception
ist or 
manager.  

Foods 
from 

different 
cultures

Careers Link     Job role
Careers Link: Safety in 

the workplace

Careers Link 
Industry 

Practices and 
correct use of 

equipment 
and machinery

Nutritionist/dietitia
n 

Food scientist  

Nutritionist/dietitian Environmental health 
Officer

Chef/catering 
assistant 

EHO

Receptionist, bar staff, 
waiting staff

Health and safety 
inspector

Head chef/Business 
manager 

Head chef/Business 
manager 

Car
eer

s 
Lin
k: 

Job 
role

s 
wit
hin 
a 

co
mp
any

Careers Link: 
Laws & 

Legislation 

Careers Link 
Industry 
Practices

Careers Link 
Design and 

manufacturing

Careers Link 
public health 

advise

Careers Link 
Industry 

planning and 
ordering 

Careers Link:
Safety in the workplace

https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/vegan+icon&psig=AOvVaw3rfk-i8pGZViPM20lDrqVx&ust=1588609755455000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjFodOOmOkCFQAAAAAdAAAAABAE
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/food+choice&psig=AOvVaw1p9Fw11VqKUPNv48HFV42u&ust=1588612084453000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMjzwaqXmOkCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.shutterstock.com/search/anaemia&psig=AOvVaw21cpv9Tc9Ua54GtJ-KVAI6&ust=1588617201904000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJD2lrSqmOkCFQAAAAAdAAAAABAD


YEAR

8

7
YEAR

Introduction to 
the workshop: 

Health and Safety

Baseline Assessment: 
What do you already 
know about design?

3D Story 
scene

ELECTRONIC 
PICTURE 
PROJECT

CAD 
KEYRING 
PROJECT

STRUCTURE 
PROJECT

9
YEAR

Materials: 
Wood classification. 

Where does timber come 
from?

Evaluate:
What makes a good Scene? How 

can you improve your skills?

Materials: 
Polymers Classification. 

What is a polymer?
What is a circuit?

Design:
Designing for users

Rendering
CAD design 

development

Make:
Graphic design.

Basic circuitry and soldering

Design:
Designing with restrictions
Orthographic Projection & 

Rendering

10
YEAR

11
YEAR

Materials: 
Working with acrylics, 
cutting and finishing 

techniques.

Make:
Wood joints

Use of hand tools and 
machines

MECHANISMS

BLOTS: 
T-Shirt  Design

UPCYCLING

NEA: R108 
MAKING

EXAM 
REVISION

Materials: 
Timbers  - hard woods 
and softwoods, why do 

we use them?

Design:
Isometric projection, 

CAD development 

NEA: R106
RESEARCH

NEA: R107 
DESIGNING

Testing / Modelling:
Will my product work? What 

can I do to improve it?

Make:
Can you make an accurate 

product using machines and 
tools independently?

Design: CAD 
What is computer aided 

design? Learn to use 
the basics of 2D 

software to design 
products

Make:
What is CAM? Use the 
laser cutter to produce 

your final product!

Evaluate:
Does your product 
work? How can you 

fix problems?

Materials: 
Working with 

materials to create a 
functioning toy chair

Design:
Designing for a user and client. 

What is an isometric projection? 
Develop design ideas using CAD.

Make:
Develop independence in CAD 

using 2D design software to 
make complex design ideas.

Evaluate:
At each stage of making, how 

can you improve your product? 
Would you change any thing?

Investigate the 
design 

possibilities:
What is the 

design context? 
What research 
can you carry 
out to gather 

ideas?.

Initial Concept 
Sketches:

What ideas do 
you have 

already? Can 
you visualize 

them?

FINAL 
EXTERNAL

EXAM

Components & Materials: 
What materials will be 
appropriate for your 

product? What materials 
are sustainable? What 

components will you be 
using?

Design:
Designing for children. 

How do we make a 
product fun, educational 
and safe, using moving 

parts?

Research & investigating:
Use various testing and 

investigating methods to 
understand your product 

Make:
Use a wide range of 

tools and processes to 
produce your final 

product. You decide!

Design:
Use CAD design 
and engineered 

drawings to 
present your 

designs.

Materials: 
Working with computer 

generated designs & textile 
products

Specification & 
Brief:

Clarify the needs 
and wants of the 
project writing 

your own brief & 
specification

Plan: Plan making 
your product using 

skills and 
processes used 

throughout your 
DT journey.

Evaluate & Test:
Gain feedback 

throughout your 
project, and test 

your final product –
have you met your 

brief?

Core content and 
specialist knowledge:

Revise and practice 
exam papers in 

preparation for your 
final exam in DT.

Evaluate:
What skills have you developed?  
Test your product and consider 

how you would improve it.

Evaluate:
How has CAD 

/ CAM 
helped you 

make a 
product?

Experience a 
wide range of 

fun and 
exciting 

projects that 
teach you 

valuable skills 
in the 

workshop, 
understanding 

different 
materials and 

how they work.

After choosing 
options in year 
8, focus your 

studies in 
Engineering or 
Construction in 

years 9 -11, 
through 

exciting, real 
life projects. 
Deepen your 

understanding 
of this industry 

in the world 
around us 

whilst 
developing 

products that 
help various 
needs and 

users.

Work in more 
depth on 
projects, 

honing your 
practical skills, 
improving your 

resilience & 
problem 

solving whilst 
developing 

independence 
in the 

workshop.

Make:
Develop your design through 

iterative processes and 
modelling, testing & evaluating 
before making a final product.

Design:
Focus your idea on the 

work of existing 
designers, use 

architecture or product 
design as inspiration.

Make:
Use a wide range 
of skills, materials 
and processes to 

develop your 
unique product.

Design:
Designing for the user. 

How do we make a 
product practical, useful 

and  functioning?

Present:
Use a wide range 

of skills and 
creativity to sell 
your product.

Materials & Processes: 
What materials will be 
appropriate for your 

product? What materials 
are sustainable? What 
processes are suitable?

College, 
Apprenticeships & 

Employment: 
Your future path 

awaits

Careers 
Link: 

Software 
used in 

industry

Careers Link: Safety in the 
workplace

Careers Link: Standard 
Components

Careers Link  Job role

Careers 
Link: Job 

roles 
within a 

company

Prior Knowledge: 
Illustration Task, identifying skills are knowledge from KS2

Prior Knowledge 
Test

Taster:
POSD- design 

industry

Careers Link: 
Manufacturing in 

Industry/DFMA

Careers Link: 
Design Cycle

Careers Link 
Industry 
Practices

Careers Link: Laws 
& Legislation 

Help with future 
progression

ENGINEERING

Careers Link 
Engineering Drawing

Careers 
Link: 

Products 
in 

industry

Architect/Structural Engineer

Electrical Engineer

Carpenter/Joiner

Construction/Engineering

Graphic Designer/Architect
Designer

Health & Safety Inspector

Evaluate:
Does your product 
work? How can you 

fix problems?

Presenting:
Practicing Isometric 

Projection and rendering 
skills. Orthographic 

projection.

Evaluate:
Does your product 
work? How can you 

fix problems?

Design:
Using research 
from good and 

bad design, 
create a logo and 

brand



KS5 
Options

KS4 CamNat Health and Social Care Curriculum Journey

“I attribute my success to this - I never gave or took any excuse.” Florence Nightingale 

Baselin
e Test

R025- Understanding of life stages

LO4:Understand how personal 
hygiene, safety and security 
measures protect individuals

Y9

LO1:Understand how to 
communicate effectively LO2:  personal qualities that 

contribute to effective care 
LO3: Be able to communicate 
effectively within a health, social 
care and early years setting

LO1:Understand how to communicate 
effectively
LO2:  personal qualities that contribute 
to effective care 
LO3: Be able to communicate 
effectively within a health, social care 
and early years setting

LO3: Know which medical 
conditions may affect progress
LO4: Be able to create support 
plans

LO1: Stages of 
development from young 
people to adulthood
LO2: ageing process in 
older adulthood

R025- Understanding of life 
stages

R022 – Communicating 
with individuals –

Coursework  

R022 – Communicating with individuals 

R025- Understanding of life 
stages

Coursework
LO1 –LO4 Coursework 

Abbreviation: HSC = Health and Social Care 

R022 Communicating 
with individuals 

R021– Essential values of 
care

R021– Essential values of 
care

LO1: Understand how to support 
individuals to maintain their rights
LO2:Understand the values of care

LO3:Understand how 
legislation impacts on care 
settings

Y1
0

Y1
1

RO29 Nutrients needed for 
good health 

RO29 Nutrients needed for 
good health 

LO1:Know the dietary needs of 
individuals in each life stage

LO2: Be able to create dietary 
plans for specific dietary needs 

LO3: Be able to produce 
nutritional meals for specific 
dietary requirements. 


